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NON-PLAGIARISM DECLARATION FORM 
 
Hereby, I :  
Name                   : Johan Julian Sutanto 
NIM  : 00000025682 
Program  : Hotel Operations 
Who have conducted an industrial placement at:  
Hotel   : Hotel Santika BSD City-Serpong 
Department          : Kitchen 
Hotel Address : Teraskota Entertainment Center, CBD Lot VII B, Jl. Pahlawan 
Seribu, Lengkong Gudang, Kec. Serpong, Kota Tangerang Selatan, 
Banten. 
Training Period : January 2020-July 2020 
Advisor : Anton Harianto, M. Par 
Confirm that this report is my own work, is not copied from any other person's work 
(published or unpublished), and has not previously submitted for assessment either at 
Universitas Multimedia Nusantara or elsewhere. Every citation and quote from different 
sources has been mentioned at Bibliography part in this report. If one day, a fraud is found 
in the report or in the industrial placement, I accept to receive the sanction, which is failing 
in Industrial Placement subject.   
  
 











The Industrial placements were placed in Hotel Santika BSD City-Serpong start 
from January 2020 to March 2020. The industrial placement supposed to be held in 6 
months, but because of the COVID-19 Pandemic situation, the period was decreased into 
2 months. This program is very important for students because students can learn in real 
situations in the Hotel Industry. From this industrial placement program students also 
gain a wealth of experience such as working with teams, handling guest orders, and so 
on. This report is written as partial fulfillment in the course curriculum and may be able 
to provide detailed information about the activities undertaken or how the real industry 
works for the readers. There are some problems that can occur during industrial 
placement, however the writer was learning to solved any problems and difficulties with 
the help of senior staffs. More about the report, it contains about SOP details, 
Organization structure, how to troubleshoot and workflow during training. This document 
describes all the details of the activities undertaken during the training from January 2020 
to March 2020. This information can be a reference or comparison to other industrial 
placements or course curriculum on campus. 
 
 

















After a 2 months industrial placement, the writer got many lessons from this 
program. On this occasion, the writer would like to thank the people who have helped 
and supported writer in completing this program although slightly hampered because of 
a disease or virus that attacks the world, namely COVID-19, and this report is done within 
5 months in the process of completion. 
First, the writer want to say thank you to God Almighty for giving student the 
blessing and grace to complete this report and industrial placement. And also writer 
would like to say thank you to Mr. Deden Heremaen and Mr. Ade Aprianzy, the 
Executive Chef and Chef de Partie at Hotel Santika BSD City-Serpong and all the staff 
at the Kitchen Department at Hotel Santika BSD City-Serpong who patiently taught me 
about the work that was given to me and also how to deal with the food. And do not forget 
the lecture at Universitas Multimedia Nusantara, thank you for giving me the knowledge 
and advice to support my performance during the industrial placement, and my friend 
from another campus who is one department with me who has supported me, laughed my 
vent and sharing laughs together. 
 Say thank you is not enough to my parent who has advised and brought me up to 
this day. If they do not exist I probably will not get to this stage in my life. And also I 
would like to say thank you the supervisor of my training report, Mr. Deden and Mr. Ade 
who came to monitor my performance at the hotel, which has also helped and supported 
me. 
Finally, I want this report can be useful for my juniors at Universitas Multimedia 
Nusantara, Hotel Operations Program. I hope they can increase their knowledge about 
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